L T Y

The Hampton institute press sorvice
oflera some Interesting Information
toncerning Titustown, a prosperous
Negro community, which les on the
southern side of Hampton Roads, mid:
woy between View and Nor-
Toilk.

At Titustown it is possible for n col
ored man to bulld an attractive and
comfortable detached house, on n lot
86 by 110 feet, for $600. For §1.600
he ean bulld and own & house of geven
roams He is favored also in bhaving
n vacant lot left betwesn his house
nnd that of his naighbor. Every fam:
iy hns it (ull quotn of alr spnoe.  Tho
ehildren In
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that in proportlo 14 Negroes
knowledga based o
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tle down to habits of thrift and indus-
try. This ia what has happened to the
Negroes of Titustown, They have en-
Joyed rare opportunities, They have
had plenty of work to do—work on
the rich trucking lands, in the United
States navy vard at Portsmouth, on
the great conl plers at Sewell's and
Laumber's point, and on the estates of
wealthy Norfolk business and profes
slonal men. They have also recelved
gopd wages
"The church at Titustown—tha ML
Pleasant Baptist church—is a
structure, [t was recently built at a
cost of §12.000 and has a membership
of 1,600 persons, For long, long dis-
tances colored people come to attend
this church and discuss problems of
lively civie interdst
“In Titastown the church is sirong
and very attractive, but the school is
nlso stro and fully as substantinl, it
leas outwardly attractive. The eounty
xchooe! board spent £8,000 on the Titus
town school, which 18 a brick, four-
room biullding so constructed that an-
other story may easily be added. Some
250 children are enrolled and the aver-
age attendance s vary suatisfactory
The children in Titustown school have
good teachers and a term of seven
snonths. They are elean, happy and
nlert, They are physically well set up,
and show the good results of careful
home training. The Titustown moth-
ers find it possgible to remain at home
and care for their children instead of
eking out o mesger lving over the
washtub, The school equipment |s
good and Is being steadily fmproved
The county manual tralning teacher
hns able » with the
of the bove, somo useful arti-
cles of school furniture. The school
playground three-quarters of an
acre is kept clear of weeds and Lragh
A plot of two acres has heen reservad
for a public park. It is important that
In any scheme for community bullding
some provision should be made for
recreational activities. One of the cry
ing needs of Negro country life
healthionl recreation.™
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A enterplllar's evas can gee nothing
nt a distance bevond twofifths of en
ineh

The studenta at Tuskegee are guot-
mg with the rollowing
statement from a recent census bulle.
tin:

enthusiasm

“Farming in the South i# passing
into the hands of the black man., In
the last ten.year cepsus period the
number of acres occupled by whites
actnally decreased; the negro ncreage
Incraased

“The proportion of whites engaged
I farming decreased; the proportlon
of Negroes increased. Ownership of
farms by whites Increased 12 per cont s
ny Negroes, 17 per cent
whites the Increase ln farm tenants
men do not own the land
work—wns 27 per cent: among the
groes {t was but 21 per eont

"The total number of white farmers
working not thelfr own but
man's land inerensed 188.000: the to
tal number of Negro farmers working
unother man's land Increased 115,000
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With wireless stations powerful
enough to reach vessela (n all Chiness
water, the government of thet nation
will establish a typhoon wurning serv-
fce,

The ways of (ke lnw are somstimes
like those of n heathen Chinese. A
New York pollceman, on whom thres
bulldogs were “alcked,” had tho “siok.
er” arrested for violating the sanitary
oode. It provides that caunines must
ba muziled.

The sound of the military rifle bul
lot, traveling at 10500 feet a second,
i Wike that of a long blacksnake whip,
violently eracked. However, the hul
jet beats the sound, and If o man
struck by one hears a cracking it s
from some other missile

Among the |
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The ffty4hird anniversary of the Is-

RECIPES'

VARIETY OF

ALL WORTH REMEMBERING BY
CONSCIENTIOUS COOK.

Vegetable Soup as It Should Be Made
for the Best Results—Potato That
Will Be Attractive to the
Invalid,

Vegetable Soup.—Take one large po-
tato or two small ones, one esrrot and

suancs of the emancipation proclama-
tion by Abraham Lincoln was cele
brated by the Natlonal Emancipation
Commemorative society at Mount Omr-
mal Baptist church, Washington. Lin-
coln issued the emancipation proola
muation Septembor 22, 1862,

Louis F. Post, assistant meoretary of
labor, was the principal speaker at the
coelebration, and congratulated the col-
ored peoplo of the country upon the
progrese made by them since their
emancipation. He commended the so- |
ciely for bhaving adopted Septembor 28

tor the genernl obsorvance
bratjon throughout the coun

¢ Isgtance of the proclamation

a8 the d
und ool

France” sald he,
“were on the eve of recognizing the
sonthern confederncy aws ihey were in |
need catton, would have done
so had not President Lincoln fssued
thi préeliminary  proclamation, just
when he did, threatening to forever
In the

should thoss states refise

of amd

slavery

ates

cotton produc-
their nrms and come back
into the Union. Not only should this
dny be celebrated by the colored peo-
ple, but the people of all races
throughout the country ought to unite
in celebrtaing the anniversary of an
event that was the first step calew
lated to making the Declaration of In-
dependence a living verity.'

Prof. Jesse Lawson in opening tho
celebration commended the colored
people for thelr loyalty to country and
flag, and urged the establishment of a
chair in patriotism in American unl |
versities and Institutions of learning
in every section of the country.

H. Martin Willlame, reading clerk of |
the house, said that the abolition of
Negro slavery In the United States
gave [recdom, In part, to aill of the
people in the country. Hev. W. A
Tayior of the Florida Avenue Baptist
charch, and N. W, Magowan, chalrman
of the ways and means committee of
the commemorative society, also de
livered addresses

The society adopted resolutionns rec-
ommending to the colored people of
the country that they set apart Sep
tember 22 of each year for a celebrn
tion of the Issuance of the emancipa-
tion proclamation. The resolutions de-
clared that pe clasa of citlzena In
Americn will long suffer injustice be-
cause of the spirit of falr play of the
American people and called attention
to the recent decision of the Supreme
court of the United States holding un-
constitutional the “grandfather clause”
of the constitutions of some of the
states by which cdolored voters were
discriminated against, l

The resolutions provided for the ap
pointment of a committes of 100 by
the president of the society to make
nll necessary arrongomonts the
congrass of colored Americans to bo
held in Washington next and
recommended to the colored people of
the country that they tdke steps to
participate in the national exposition
of Amari te be held in
Washington in 102
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The weather affacts man
ways, It appears, than many
For exi

in more
suspesel.
vmple, it 18 belleved that pres-

tion due to fluctuating winds

ar pathologieal effects, that
certain electrical conditions of the gir
induced by low atmospheric pressure
have n pathological effect on nervous
subiects and that solar radiation has
peculinr effects which vary anccording
to the season.,

A New Yorker left in his will a pro
vislon thnt bread stamped
with his name should be given to the |
poor and that the will should be pub-
lished in five papers. Heirs have tried
to break the last provision on grounds
of eccentricity, but the ¢ourt hos sald
It must ke done.

lonves of

Two thousand persons appeared in
silk at Paterson, N. J. recently at a
parade to hoom Paterson looms, hos-
fers. gowns, suits and in some cases,
among the men, even hats were of that
material. Thus is progress made to-
ward Uxing the lxi,‘.;li cant of ‘I;l'n!!};

The tuna, which until within a few
veare wis known only us one of the
greatest of gnme finh, I8 now the basis
of an extensive canning industry. It
is pradieted that 1,000,000 cans of it
will be garnered this year on the Pa
cific coust.

The Philippine islands produee ap
proximately 10,000,000 galions of al
cahol yearly, About all of this ia
mada from the sap of the nipa palm |
that grows in great abundance ln va-
rious swamps of the country.

A long and high Eopglish raiiroad
bridge is equipped with automatie wind
guuges, which eet danger glgnals
against trains shonld the wind blow at
n dangerous veloelty,

]
A Bath (Me) mon recently recelved |
notlee from the Uplted States patent
ofice that a patent for which he filed
nn applieation seven yesrs sgo had
bean granted.
By reconstructing some parts an
English railrond Is using for light work

4 lovomotive bullt in 1847,

Reclaim Cuban Marshes.

Tha work of bullding & grest canal
{8 golng along In Matanzas, Cuba,
without attracting & great deal of at-
tention from the world at large, but
it is a vary lmportant work from the
of the Cuban. It fs known

Rogus onnal, with »

ut 50 miles, and it will

‘means of reclalming a great

land which wil) be especlally

mughy section will become productive
in tha highest degres. The lands aro
not only rich In natural sofl Ingredi
ents, but the fertllity is greatly In
creased by the sediment which for
many years has besp sccumulating,
and labor and capital will find a gener
Ous response to Lheir efforts.

What's in & Name?

Guy I8 & Freoch name, and It
nifies Leader; but this will not
much comlori‘to the young mao
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| one quart of water, adding paraloy or
| any herb preforrsd for favoring, and

| fe'w wspoonfuls of sweel eream,

1ot

| smonthness, and pour in while stire
| rninins—less can be used.

| Is economical, and will keep n long

| sugar; let stand several hours. Whip
|a ceupful of heavy cream, add a half

one turnip of medlum size, and on®
small onlon; wash, pare and alice
them, and lat them boll for one hour In

more water as It bolls away, so that
there will be & quert when done.
Thicken with & spoonful of flour or
cornstarch, dissolved in & little cold
water; or a spoonful of rice or any
conrse cereal may be ndded when the
vegetables are half cooked. Strain off
the lguid, season to thste, and add a
If n
u little more substantial ia de-
the vegetables may be rubbed
through the strainer also and mixed
with the Hguid.

Bread Panada—Toast slowly severnl
glices of stale light bread, until they
are u polden brown all through. Pile
them in & bowl, sprinkling each one
with a Httle sugar and & pinch of salt;
then cover with boillng water, closo
tightly, set the bowl In a pan of boil- |
lng water and let slmmer gently until |
the bread s like jelly., Serve warm, |
with sugar and eream und n grating of
nutmeg

Potato for an Invalid—Where potato
s allowed, select such as will boil up
dry and mealy. Peol them and boil un-
til well done, then mnash wvery thor-
oughly with a wire masher until per-
fectly free from lumps. Add rather
more salt than uvsual and several
spoonfuls of thick, aweet cream; then
beat until perfectly smooth and light,
and serve at once. Potato served in
this way is deliclous and much more
eanily digested by a weak stomach
then when esten with butter.

Fruit Toast.—Fruit tomsts are de-
liclous and appetizing and may be
made eithor with freeh or canned
fruit. Dip the slices of toast in the hot
Julce, removing them gulickly to a hot
dislb, then thicken the julce sligitly
with cornstarch, adding the pulp,
rubbed through a sieve or finely
chopped, and pour all over the toast.

Fruit Whip.—A nourishing way of
serving fruit, either fresh or canned,
is to press it through a sieve or wire
gravy strainer and then stir it Into
whipped eream, regulating the amount
of frult as desired and sweetening to
tasle.

Egg Souffie Toast.—FPlace a slice of
tonst on a white enameled plate,
spread with fresh butter or very thick
sweet cream, heap on top the stifly
whipped white of an egg, hollowing
the top to form a nest. In this
place the volk. Set In the oven to
cook the egg lightly.
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Oysater Pate,

One pint oyveters, one tablespoonful
each butter and flour, one cupful
crenm, cayenne, grated nutmeg, yolk
of one egg, chopped parsley. Line a
shallow baking dish with rich erust, |
Muoke sauce of butter, flour, cream, |
o, and when beated through whip
in the well-beaten egg volk. At onca
pour

e

baked) and heat in oven about eight |
minutes. The crust can be molded
over Invertad muffin cups or made in
regular baking dish lined with
and even covered with a second
rusl I8 most attractive.

Economical Cake,

The most surprising of cakes can
be produced without eggs or butter.
tenspoonful of bicarbonate of
roila dissolved in o teaspoonful of
rarm water add & cupful of sour milk,
vijuarters of a cupful of brown
tgoar and & half a cupful of treacle.
See that the sugar s well dissolved,
and then add two cupfuls of brown

ir, a good pinch of ginger and a
teaspoonful of cinnamon, Beat to

To a

r a quarter of a pound of floured
Bake in &
slow oven for a good hour. This cake
time, but it is better not te cut it
(or 4 day or two.

Manhattan Pudding,
Mix together the juice of three or-
anges, o lemon and a half cupful of

cupful of powdered sugar and a cup-
ful of chopped nuts or candled fruit.
Rub & mold sparingly with olive ofl,
pour in the fruit julces, spread with
the whipped cream mixture and cover
with paraffln paper, put on the Iid and
bury In ice and salt for three hoors.
Serve garnished with sections of or-
ange which have stood over might In
a thick sirup of sugar and water,

Banana Cantaloupe,

Soak two tablespoonfuls of granu-
Inted gelatin in guarter cuplul of cold
wiLer Dissolye In one ecupful of
sealded cream, add one cupful of au-
gar, whites of three eggs beaten until
#tiff, aix mashed bananas and one-
quarter cupful of lemon julce, Chill:
ns it bogins to thicken, fold In two
cupfuls of whipped cream. Line &
lemon mold with lady fingers, add
cream mixture, chill and sarve, Gar-
nish with cream beaten and flavored,
charries and angelioa.

Scrambled Eggs With Asparagus Tops.

Melt thres ounces of butter in a
saucopan, break Into It alx fresh egga;
season with & pinch of salt, half &
pinch of pepper and a third of & pinch
of grated nutmeg. Mix thoroughly
without stopping for three minutes,

parents pamed bim Perqe
— - —

To be neat and to be simple ig the
province of the dress which is made to
be worn about the house for the daily
use of the housewife, The house dress
has its own devotees among design-
ers, and thelr thought is spent upon
making it attractive and substartisl
and entirely sufted to the needs of tho
woman who busies hersolf with the
affairs of her housekeeping.

To be successful with the house
gown I8 to undersiand first how to se-
lect the material for making it. This
must be a durable wash fabrie in &
neat pattern and stable colorings, The
crispness and freshness of the newly
laundered gown is its beat attraction,
and this Is to be kept in mind when
material {s bought for it. Ginghama,
percales, chambrays and similar tab
rics are the standards of excellence
which all others must measure up to.
Coarse heavy llnens are te be reck-
oned with, also,

As to color, the

most  pleasing

models are made of combinations of
white with the several fast shades of
blue, green, lavendsr and light brown
These are often combined with a plain
fabric in a solid color, a8 in the dress
shown in the picture.

The house dress Is to be out in ons
plece and loosely adjusted to the fig-
ure, he sleaves are not to be longer
than threequarter length and the skirt
ghould hardly reach the instep. The
pattern should provide for easy lron-
ing and the dreas should fasten at the
front or side-front, with buttons and
buttonholes, There are many different
doslgns to choose from, and they do
not vary greaily from year to year,
for the house drosa is not required to
follow the fada of fashlon.

It is u good plan to shrink materials,
and test them (o see If colors are
stable, before making up, And the
house dress must be complete In it-
self—pot requiring an extra collar or
belt but easily and guickly slipped on
and fastened

Collar and Cuff Sets of Organdie

into the pastry crust (previously |’ 2

Just at the moment the Quaker col-
lar and cuff sets of plain, fine organdie
are the most popular of all the dis
plays at tho neckwear counter. For
decaration they confine themeelves to
fine sprays of embroldery In floral pat-
terns, or hemstitahing, or edgings and
Insertions of very opuarrow lngerie
laces,

But there sre numbers of novelties,
less plain, about to make thair entry
for the Christmas shopper's henefit.
Among them {8 the pretty set of plait
ed and embroidered organdie shown
in the picture nbows. This [s deslgned
to be worn with the simple oneplece
afternoon frock of silk or the plain
blouse of a dark color.

The collar s made (n three parts
A section st the back of the plaited

¥

organdie s finlshed with hemstitching
and adorned with vory small sprays
of embroidery. The shaped revers at
the front are plain, finished about the
odges with hemstitchlug, and carry
sprays of fine embroldery that almost
cover them.

The cufls are plalted and the ends
are rounded, showing the sanm pat-
tern in embroldery that appears om
the oollur. At the center of each cuff
is & narrow panel of embroldery.

Nothing does the boholder or the
wearer more good than these (resh
and gainty sets. They are modest in
wprice, even when bought ready-nmiads,
snd cost pext to nothing when madoe
by the capable needlewoman for her-
sell. ‘Bhey wear well and Inunder per-
foctly. JULIA BOTTOMLEY.

Tint Qla Silk Blouse.

When a white sllk or crepe de chine
blouse becomes yollow after much
washing It can ba tnted ao that it will
look ke new. Huy a boitle of red or
green ink, or any color that is denired,
and pour it into the rinse water and

& few now garments may be added to
your wardrobe by using the dingy old

BEST WAYS TO COOK BACON

Meat le Too Frequently Wasted Be-
cavse Innufficient Thought Is
Baatowed Upan It

HBacon 18 an extravagant article in
the llet of cooking materials hecause
af its incronsed price and the fact
that often twice as much ne 18 neaded
In usad for gurnighing other fobds,

This delsctable meal will probably
naver be low-priced ngain, yet it will
always be a great sddition to the
meny, 80 that to know the best ways
of uiing t without waste ia a neces-
pity If one is to cook well

The drippinga from bacon ure the
best wsort of shortening for covkles
and- averyday pasity; thercfors,
avery bit of the fat that renders out
In " cooking should be stralned and
saved for such uses, Thin reduces the
tirst cont of the meat very much, for
the shortening bill has soarsd with
the price of pork.

All loft-over bacon makes excellent
sonsoning for moat loaves and may
be nleoly browned for garnishing by
being dipped into egg batter and then
into fine crumbs and placed in a hot
oven, on a bacon rack, until golden
brown.

If you have never brolled bacon on
f rack you have n quiinary treat in
store, for even [nferlor bacon becomes
fine tasting wien brolled so and best
bacon delietous, Any wire broller or
oven rack may be used; the slices are
spread out, just touching, nol cover-
Ing, one another, on it and placed over
& dripping pan in a hot oven.

Bometimes bavon is ns sally as salt
can make it an® requires sonking in
hot water after it ls eut; after such
treatment the galt Is not too apparent.

The best of sausage can be made
at home with the following Ingredi-
ents: One pound of veal, one pound
of fresh pork, one cupful of bacon
chopped and one cupiul of cracker
crumbs, Grind the veal and pork fine,
add erumbs and bacom, seasoning of
pepper and sage with little salt, as
the bacon supplies this, Grind the
mixture again and shape into cakes
and {ry. Cold meat of any sort may
be ugsed in place of the veal,

GOOD LUNCHEON FOR CHILD

Delicacles the Youngster Will Appre-
ciate and That Will Keep Him
in Best of Health.

Fairy Apples—Pare and core enough
tart cooking apples to fill a baking
dish; cover them with sugar, and pnt
a little cold water in the dish, also
several slices of lemon and two cloves,
Then pour a little melted butter over
the apples and bake them until ten-
der. Serve them cold, with & blob
of fruit jelly put on the top of each
and whipped eream about them.

Ambrosia.—This dellicious dessert

could be an occaslonal treat, as It is
riather troublesome t¢ meke. It re-
quires grated cocoanut, sliced oranges
and bananas, sugar and a wea taste
of lemon juice. Fill n dish with lay-
ers of the different fruits, putting
sugar over each one, and continue In
this way until ll\e Ingredients are all
in. Let the dish' “blend™ while In =
cool place before serviog. Fresh
cocoanut {8 needed, and if the milk of
the fruit is sweet this may be added
to the dessert.
Brown Sugar Sandwiches.—For the
children Incegsantly craving sweots
brown sugar is an excellant thing to
keep In the house, Spread it thickly
on buttersd white bread and put the
glices together so as to make HATTOW
sandwichea.

Quick Ginger-Cake Pudding—Get
any sort of small or large ginger or
molagges cakes from the grocer and
cover them with a custard made of
boillng hot milk Into which several
oggs #re beaten up, Pour the milk
gradually into the eges, stirring vjgor-
ously all the while; sweeten and pour
over the oakes, allowing them to
stand until they have “drunk" up =
good deal of the custard. Beérve warm
or cold,

Apple Pudding.

Pare and core one-hall dozen not
very tart apples. Bulter a granite
saucepan and set in apples with very
little wator. Add one cupful of sugn:
two tablespoonfuls of brandy and
dagh of nutmeg. Put over a slow fire
cover and let slmmer without cooking
bard till apples are tender, Take up
when done, being careful nol to break
them, and set away Lo cool, pouring
over them the sirup in which they
were ocooked. When quite cold and
rendy to serve put in a glass disb,
sprinkle them over with fine mucaroon
erumbs and send to table

Pressed Fiank of Beef.

Wipe, remove superiivous [al and
roll & flank’® of beef; put in n kettle,
cover with bolling water and add one
teaspoonful salt, one-hall teaspoonful
peppercorns, o bit of bay leaf and a
bone or two which may be at hand;
cook slowly until meat is in shreds.
Toere should be but little liquor in
the kettle when meatl s done, Ar-
range meat in deep pan. pour over
liquor, cover and press with o heavy
welght., Serve gold, thinly sliced.

Chicken Gallosch.

Cut into dice two medivm-alzed raw
potatoes. Put into frying pan two ta-
blespoonfuly olive ofl, and when hot
add the potate dice. Stir to keep
from burning, and cook five minutes.
Thew add & dash of paprika, a cupful
of boiling water, n crushed clove of
garlie, & cupfulof cold cooked chick-
on, and salt to taste. Cover and cook
untl the potdtoes are done, stirring
Irequently.

Bread Soup,

Here Iz a bread soup: Hava about
one guart of boiling water in a kettle
and drop in dry, hard pleces of bread
and cook until soft, but do not let
burn. Then thin with a quart of milk
and season with salt, pepper and but
ter.

FLOWERS FOR THE ROCKERIES
- I
| Makes an Attractive Substitute for the

Flower Garden—White Blossoms

Very Effective.

If one has not space enough for s
flower gurden, or does not wish the)
care of a garden, a little rockary will
be an attractive subntitute and one
that involves little Inbor in malnten-
ance, 1

A rockery of white blodsoms 18 es.
pecially effective. Hers I8 a combina-
tion that 15 easily grown; Sweet alyg-
sum, which blossoma prdfusely and
can ba eut all summer; candytuft,
gypsophila and white portulacea. Do
not sow portulacea until the weather
Is warm and seitled; but ence under
way It 18 a sturdy plant and needs
litle care. All these flowers are hardy
annuals, may be sown from geed in
the apring and will flower during the
summer,

It the rockery. Ie to be permanent
it would be better {o plant some per-
ennials. Kenllworth ivy, a small trail-
or that bears small lavender or pure
ple flowers, and the helianthenum or
rock rose, which comes in various
colors, are good selections. For a
yellow and white effect use, say, the
yellow dwarf nasturtiums and the yel-
low portulacea. The nasturtiums
spread rapidly and flower profusely
during the greater part of the sessan.

Dwarf morning glory {8 a pretty vine
for rockerles, and the pink and white
flowers mre espoclally effoctive when
grown with a mass of lavender flow-
ers, rose-colored portulacea, rock rose,
Henilworth vy, gypsophila and sweet
alyssum, i

VALUE OF SCHOOL GARDENS

Encourages the Child to Get Into
Close Communlon’ With
Mother Nature,

The value of achool gardens in plac.
ing the child in close communion with
Mother Nature cannot be overestimat-
ed. In theme times of warfare we re-
call the words of one writer- who
aeked:

“What conqueror in any part of life's
battle could desire a moge beautiful,
more noble or & more patriotle monu-
ment than a tree planted by the hands
of pure and joyous children?”

Ex-Gov. Curtis Guild of Massachu-
eetts saild: "Let the children in the
public schools be taught that every
egy they take from the nests of the
birds means the loss of a little friend
of Massachusetts; means one less
winged crusader agalnst the gypsy
moth, the brown-ail moth and the
crawling pests that destroy the food
of the people and the beauty of the
land. Save the trees! Save tho birds
that we may save the trees!” 1In the
school gardens the children have some
very practical and often painful les-
song regarding damnge to plant life
through destructive Insects.

Take Care of the Parks,

Years and yeara ago the necessity
for presenting any extended argument
in favor of the ownership of extensive
parks by municlpalities was obviated,
It has come to be generally under
stood and appreciated that these out-
door breathing places afford not only
pleasurs, but profit, and that instesd
of boing a lability they are a very
valuable asset in the community
which has them, To be sure, those
who have automobiles or horses and
who can go out Into the country as
far and as often as they like are not
particularly anxious for these nearby
grass plots, and yet when they have
visitors they are sure to take them
there, and they point with pride to
thesa evidences of municipal enter-
prise, They ought cheerfully to pay
their share td provide' these parks
for those whose Iack of means pre-
vents them from getting out into the
country at their will, and having an
hour or an aftérnoon in the sun or the
shade, in the fresh, pure alr. ‘There
is no other tax in town which cught'to '
be more cheerfully paid than that
which goes for parks.—Utica Press,

Save the Trees.

The National Highway Prolective as-
socintion reports that two states have
adopted its legisiation to mitigate the
evil of defunoing trecs, fonoes and
bulldings along public highways with
advertisements. The states that have
shown this wisdom are Rhode Island
and New York. The measurs i8 not '
drastie. It merely requires that mo
ndvertisements can be placed on tress,
fences or buildings flanking highways
without the written consent of the
owner. A moderate penalty in im-
posed for violation, It is not to be °
loped that this will wholly prevent the
avil, but it will exercise a wholesome
chock on its prevalence. Othar states
might well follow the example, and
even more drastic legislation would
be in order, A

Helping a Lady.
“Jack, I wish vou'd come Lo see me
oconslonally.”
“Why, Vanessa, 1 thought you were
engaged to Algernon Wombat !
“Ne; but I think I conld be 1t 1
could get up a little brisk competl
"~ -Louisville Courler-Journal.

Futile Aspiraticn,

“When 1 was a boy I thought I'd
rather be a great baseball player than
anything else fn the world” “oOf
goursa, you have changed your mind.”

1
.




